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ABSTRACT

Indonesia country dependent on imports of food raw materials to meet the needs of masayrakat require appropriate solutions in the processing of local materials. One way to reduce such imports, namely the manufacture and utilization of local raw materials such as replacing flour with corn kernels into flour processing and manufacturing of products using corn flour. This study uses the R & D (Research and Development) with four stages: define, design, develop, disseminate. This study aims to 1) find the right recipe ifumie corn, 2) determine public acceptance of product acceptance ifumie corn, and 3) determine the nutrient content in corn ifumie. The results obtained show that every 100gram ifumie has a water content of 4.39%, ash content ifumie by 0, 95%, amounting to 9.46% protein content, fat content of 23.88%, 11.30% of crude fiber and carbohydrate content of 448.35 cal. From some of the test results Ifumie Chicken Soy product manufacturing showed a positive response so that products can be accepted by society.
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INTRODUCTION
Indonesia has many kinds of cereals. Cereals are grains of Graminae family (grasses) that are rich in carbohydrates, so it can be used as a staple human food, animal feed, and industrial uses as raw material kerbohidrat. Cereals play an important role because it is a staple food as well as a source of energy for humans. Cereals provide as much as 50% of the calories. Surely, we have to understand that in our country is used as a staple food rice, because rice has a high calorie so as to produce the energy required for everyday activities. In European countries, cereal grains are also used as a staple food (Harnani Fatmawati, 2013). So is the corn that is often used as a substitute for the staple food.
Corn is one kind of food containing hydrate resources that can be used to replace rice, because corn has almost the same calories with calories contained in rice. Corn has a calorie content of 320 cal, while rice / rice had higher levels of calories by 350 cal. The protein content in corn grain together with the grain that is equal to 8 grams, so the corn can also donate part of the necessary human protein needs. Approached carbohydrate carbohydrate content in rice, amounting to 73gram for rice / paddy and 63gram for maize, means maize also have a nutritional value close to the nutritional value of rice (Aak, 1993).

The utilization of corn as an alternative to a new menu to add fiber in the body has not been done, the utilization is still monotonous and not varied. For example, in the food processing use of corn in Indonesia is still limited as a complement to the menu in everyday foods such as vegetables, corn soup and others. With the above processing, the product can not be stored long and low economic value.
In this study, corn is used as a substitute in the manufacture ifumie. Ifu noodle noodles is a very popular Chinese origin made with basic ingredients of noodles, sauteed vegetables, squid, egg, and shrimp. Ifu classified into noodles dry noodles. Mi fried until crispy crackers resemble then doused with vegetables such as cabbage, Chinese cabbage, cauliflower, carrots, leeks, then add pieces of chicken, shrimp, and squid (Sutomo, 2008).
To reduce dependence on the flour, then the substitution of wheat flour with other flour. The use of wheat can be reduced with the use of other carbohydrate source that is also a local food. Therefore, it is necessary to do research on product diversification corn flour-based noodles in soy sauce chicken ifumie manufacture.
RESEARCH METHODS

Place and Time of Research
The research was conducted in the laboratory of catering, Culinary Technical Education, Yogyakarta State University (UNY). The research was conducted in February 2019 until April 2019.

Types of Research


Product development model used in this research is the Research and Development (R & D). R & D is the research conducted with the aim to produce or develop a product (Paidi, 2012). Meanwhile, according to Nana Syaodih Sukmadinata (2009), Research and Development (R & D) is a series of processes or steps in order to develop a new product or enhance existing products in order to be accountable.


The steps in the research and development (R & D) are as follows:
1. Define (Definition)

Activities in this phase for establishing and defining the terms of development. 
2. Design (Design)

At the design stage, the researchers have already made the initial products or product design. This phase is carried out to develop a reference recipe.
3. Develop (Development)

The development stage is the stage to produce the product development carried out by two steps, namely: (1) expert assessment (expert apprasial) followed by a revision, (2) test development (developmental testing), (3) proximate test.
4. Disseminate (Deployment)

The dissemination process is a final stage of development. Phase dissemination is done to promote the development of products to be acceptable to the user, whether an individual, a group, or system.

Assessment of data sources using multiple panelists as a data source. Panelists were asked to give an assessment of the texture, flavor, color, aroma, and liking for chicken Ifimie Ketchup. The study followed the steps that the validation I and II with the validator validation lecturers and panelists were then tested on a semi-trained panelists as many as 30 people. Semi-trained panelists came from Culinary Students of Culinary Technical Education, State University of Yogyakarta. Then the panelists are not trained as many as 60 people were taken from Final Projects exhibition visitors Boga.

Method of Collecting Data
The data were collected by administering a test borang A to panelists, namely semi-trained panelists and trained panelists who assess the texture, flavor, color, aroma, and the level of preference to the scale of 1-4. With the description of a scale of 1 "strongly dislike", 2 "dislike", 3 "liked", and 4 "highly favored".

Data Analysis Method

Data were analyzed as follows:

1) Test data were analyzed descriptively qualitative validation.

2) A test data on a limited scale by semi-trained panelists were analyzed using paired T test. 

3) Test data are not trained sensory panelists during the exhibition were analyzed with an average gain of each characteristic.
RESULTS AND DISCUSSION

Soy Sauce Chicken Ifumie is a product made from fried noodles that have been dried composition of wheat flour were substituted using powdered corn. Cornstarch is added about 20%. Then ifumie fitted with additional components that stew of green vegetables such as cabbage, carrots, and sweet corn. Then doused with soy sauce chicken broth, the chicken pieces cooked with a distinctive flavor to flavor savory and sweet.

This research was conducted in several stages. 

Define
In the first phase, or define trials conducted three different reference recipes and conducted sensory tests to determine the reference recipe selected. Recipe of reference can be seen in Table 1.

Table 1. Prescription Reference.

	Materials
	R1
	R2
	R3

	High Protein Flour
	125 gr
	-
	1 kg

	Flour Protein Medium

T
	-
	250 gr
	-

	Sago flour
	
	opt
	50 ounces

	Baking soda
	1 g
	-
	-

	Salt
	3 g
	2 g
	5 g

	Cooking oil
	3 tbsp
	3 tbsp
	opt

	eggs
	1 
	1
	4 

	Tapioca flour
	2 tbsp
	-
	-

	Vegetable oil
	-
	-
	-

	Water
	3 tbsp
	80 ml
	175ml


After the sensory test, it can be seen that R1 has a crunchy texture and not crumbly. Whereas R2 and R3 has a texture that is fragile and easily destroyed. So have R1 as a reference recipe selected.

Design
Having selected a recipe reference, then the next step is the design. At this stage of product development transactions are carried out with the addition of corn flour substitution number of different and, in comparison with the reference product. The addition amount of corn flour can be seen in Table 2.

Table 2. Addition of Total Corn Flour.
	Materials
	Reference
	20%
	30%
	40%

	Wheat flour
	125 gr
	100gr
	87,5gr
	75 gr

	Corn flour
	-
	25 gr
	37,5gr
	50gr

	Egg
	1 
	1 
	1
	1

	Salt
	3 g
	3 g
	3 g
	3 g

	baking soda
	1 g
	1 g
	1 g
	1 g

	Water
	2 tbsp
	2 tbsp
	2 tbsp
	2 tbsp

	Cooking oil
	3 tbsp
	3 tbsp
	3 tbsp
	3 tbsp


The test results with the addition of corn flour as much as 40% has a texture that is brittle and easily broken after boiled noodles. Similarly, the addition of corn flour as much as 30%. Once fried, both of which have a texture that fragile and easily destroyed. In addition, the amount of cornstarch as much as 20%, the texture was a bit chewy, and not easily boiled. Once fried, ifumie not easily destroyed. So have the addition of cornstarch as much as 20% as the best recipe in the making ifumie modification.
Develop 
Having found the best recipe development, the next stage of develop, which is to know the techniques of presentation and packaging. This stage is the final stage and is an important step before the product reached the hands of consumers.

Ifumie served with complementary foods such as vegetables and chicken sauce. Having obtained the presentation techniques, followed by a proximate laboratory testing to determine the nutritional value information on ifumie.

Someone who knows about nutrition, nutritional importance compared with the taste when buying food and believe there is a relationship between the intake of foods with health conditions, are more likely to read the nutritional information on the food label value (Guthrie et al., 1995). In this research, the proximate analysis to determine the nutrient content information contained in ifumie. Nutrient content on ifumie can be seen in Table 3.

Table 3. Proximate Analysis Ifumie Soy Sauce Chicken
	Parameter
	Results Analysis

	Water
	4.39%

	Ash
	0.96%

	protein
	9.46%

	Fat
	23.80%

	Crude fiber
	11.36%

	Carbohydrate
	448.35 cal / 100 g


Based on the results of the proximate analysis, the water content in ifumie are in accordance with the required SNI is a maximum of 14.5%. The analysis showed the water content of 4.39%. The water content is one of the quality parameters that are important dry noodles that would affect shelf life. Dry noodles that have a water content that exceeds the standards will have a shorter shelf life (Nugrahawati, 2011).

Seen from Table 3, ifumie ash content of 0.95%, amounting to 9.46% protein content, fat content of 23.80%, 11.36% of crude fiber and carbohydrate content of 448.35 cal per 100 grams ifumie.
Disseminate 
For the last stage which disseminate the assessment test of semi-trained panelists as many as 30 students of Culinary Technical Education. The assessment results are shown in Table 4.

Table 4. Assessment Test Sensory Panelists Semi Trained

	Characteristics
	Reference
	Development

	Color
	3.06
	3.43

	aroma
	3.16
	3.2

	flavor
	3.03
	3.4

	Texture
	2,86
	2.93

	Whole 
	3.03
	3.2


According to the table above, it can be seen that product development has a higher yield on all the characteristics compared to the reference product. It can be concluded that the product development has preferred characteristics as compared with the reference product.

Table 5. Assessment Test Panelists Untrained
	characteristics
	Average
	Information

	Color 
	3.5
	Highly favored

	aroma
	3.6
	Highly favored

	Texture
	3.5
	Highly favored

	flavor
	3.6
	Highly favored

	Whole
	3.6
	Highly favored


Table 5 shows the average of 60 panelists. In terms of color products obtains an average value of 3.5; aroma obtain an average value of 3.6; texture obtain an average value of 3.5; sense of obtaining an average value of 3.6; and overall, these products obtain an average value of 3.6 which means from all aspects, these products are included in the category of "highly favored". It can be concluded that the panelists are not trained really like the taste of the products of this modification. Thus, this product is acceptable to the community at large.

CONCLUSION
1) From the test results ifumie product recipes, have a recipe with the addition of corn flour as much as 20% because it has a crunchy texture and not crumbly.

2)  From some of the test results manufacture IFUCHA show a positive response so that it can be accepted by society.
3) Based on the results of the proximate analysis ifumie product, it can be seen that ifumie have ifumie ash content of 0.95%, amounting to 9.46% protein content, fat content of 23.80%, 11.36% of crude fiber and carbohydrate content of 448.3541 cal per 100 grams ifumie. 
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